Japanese Cuisine & Sushi

mizukirestaurant.com

Sun - Thur 11:30am - 10pm
Fri - Sat 11:30am - 11pm



Happy Hour

Everyday 5pm - 7pm
Dine in Only

Drinks

3.00

4.00

5.00

Large Hot Sake
Draft Sapporo
Well Drinks
House Wine

Large Kirin & Kirin Light (2202)
Draft Asahi
Ozeki Sake

Sparkling Sawa Sawa Sake
Signature Drinks

Food

3.00

5.00

7.00

Oyster Shooters
Gyoza (6pcs)
Cheese Wontons
Vegetable Rolls
Pudding of the Day

California Roll
Spicy Tuna Roll
Shrimp Cocktail
Karaage

Dragon Roll
Hawaiian Style Poke
Stuffed Jalapenos
Pork Ribs
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All Night Specials

Starting @ 7pm / Dine in Only

Monday

10.00 Asahi Draft Pitchers

Tokyo Tuesday

3.00 All Hand Rolls
4.00 All Large Japanese Beers

Wednesday

Happy Hour all Night Long

Thursday

1/2 off All Cold Sake Bottles

Friday

Happy Hour Food all Night Long
4.00 Large Hot Sake

Saturday

5.00 Signature Drinks

Sunday

1/2 off Bottles of Wine

e MIZUKI



Appetizer —anzE

Gyoza &¥F Small (6 pcs) 4.50
Large (18 pcs) 10.00
Organic Edamame #-#=vsis 3.50
Assorted Tempura =xx5 5.00
Shrimp Tempura (2pcs) ITEDEXRS (2pcs) 2.50
Soup & Salad ZA—F BS54
Seared Tuna Salad zsnoy%54 9.50
mizuki Chicken Salad s+ %54 8.00
Mixed Seaweed Salad &gEn%54 6.50
Spinach & Bacon Salad iz5hAgEER—a D54 8.00
Miso Soup mmit 2.00

Fried Rice F+—nv

Small Large

mizuki Fried Rice  Fv—ya—AYFv—n> 6.00 11.00
(Chicken, Pork & No Meat) Served with Miso Soup for Large Size

Curry mE=nL—

mizuki Steak Curry on Rice 11.50
Extra Steak 2.50
mizuki Chicken Curry on Rice 9.50
Extra Chicken 2.00
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Sushi Plate sered with Miso Soup FFITL—bF mpeitt=

California Plate #»Y7+)v=77L—F 14.75
California Roll & Assorted Nigiri (8pcs)

mizuki Deluxe #3¥E75v92 25.00
Assorted Nigiri (12pcs) [includes Uni, Ikura & Tekka-maki (Tuna)]

Tuna Sashimi Bowl <Jnof&# 14.75

Tuna Sashimi served on a bed of Sushi Rice

Chirashi Sushi served with Miso Soup BSLES] spastie=

Chirashi Sushi 55L#A 12.75

Assorted Sashimi served on a bed of Sushi Rice

Deluxe Chirashi Sushi 73v9zx55L%a 18.75
Assorted Sashimi served on a bed of Sushi Rice (includes Uni & Ikura)

Lunch Plates s 57—+

Chicken Plate F#>av#®syFtvr 10.50

Chicken Teriyaki, Tempura, Small Salad, Miso Soup & Rice

Steak Plate zxF7—*avHKs>Fwvh 10.50

Steak, Tempura, Small Salad, Miso Soup & Rice
E—T7R7—F. X35, RE—IVHS4, it

Salmon Plate #—&rav®syFevh 10.50

Salmon, Tempura, Small Salad, Miso Soup & Rice
H—EVATF—F, K35, RE—IVHS4, Bt




Ramen Lunch Plates s5—x 5 7tvr

Fried Rice 12.00

Ramen (Shoyu, Miso, Shio or Tonkotsu), Small Salad & Fried Rice
=27 (L&3W or HZE or i or EATD) . RE—IVHFH, Fr—I\V

Curry Rice 12.00

Ramen (Shoyu, Miso, Shio or Tonkotsu), Small Salad & Curry Rice
F—=A2 (L&S5W or H%Z or i or EATD) . RE—IVHF4, HlL—

Ramen (Shoyu, Miso, Shio or Tonkotsu), Small Salad & Gyoza (4pcs)
F—*7 (L&SW or HZ or i or EAT D) RE—IVH S, BF (4pcs)

California Roll 12.00

Ramen (Shoyu, Miso, Shio or Tonkotsu), Small Salad
& California Roll (4pcs)
F—=X7 (L&S5W or #Z ori& or EATD) . RE—IVHSZ4H, A 74IL=70—]b (4pcs)

* $ 1.00 extra for substitution with the Spicy Tuna Roll
* 1 FIVEBINTRINAY—YFA—ILNEET

Sashimi Bowl 13.00

Ramen (Shoyu, Miso, Shio or Tonkotsu), Small Salad
& Sashimi Bowl (Tuna & Salmon)

S=AV (LS5 orIHZ oriEor EATD) RE—IVHS4, SLHH (F/O&Y—FY)

Additional Toppings rvevs

Beef Steak E—7X7—% 5.50 / Corn 10— 1.50 / Bamboo Shoots *>< 1.50
Chicken Teriyaki ¥¥>7U+% 4.00 /| Roasted Pork F+—2—(3%k) 2.50 / Negi %+ 1.00
Boiled Egg Marinated with Special Sauce B{158(118) 1.75 / Butter /\%— 1.00
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Ramen s5—x»

Shoyu Ramen #gLs505—%> 8.75

Ramen in a rich & savory Soy Sauce flavored broth
ELTEMENGRFORESLLSP THEE ZEA L LR THRELRDWVTY,

Miso Ramen i#&#z5—xv 8.75

Ramen in a rich Miso flavored broth
R EERICES BV ELIE, ERTHDFI58L, B ICERDIE G ROV T,

Tonkotsu Ramen i#:@sAzo5—%> 8.75

Ramen in Pork & Vegetable flavored broth

BRELI DB DEMiIZ CoKWFEAH, EHRDHEFREAZA—TEN—RIL. FROETZ
e RZUMATZIDHBHERRA—TTY,

Shio Ramen #:#ELs5—x*> 8.75

Ramen in a mild, Meat, Seafood & Vegetable flavored broth
SRIIWEELGRARBEFESIFICIV BRIELS, LR TRCATEDH LD
ML, TRUTEHRIZMA T, ZOLEHBDOBRER N TIVA—TDIETT,

Additional Toppings rvevs

Beef Steak £E—7X7—% 5.50 / Corn 10— 1.50 / Bamboo Shoots *>< 1.50
Chicken Teriyaki #¥>7U+¥% 4.00 / Roasted Pork F+—2—(3%k) 2.50 / Negi %+ 1.00
Boiled Egg Marinated with Special Sauce b{158(118) 1.75 / Butter /i%— 1.00
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Dessert sv—r

Panna Cotta 5.50
Chocolate Mousse 5.50
Chocolate Foundant with Vanilla lce Cream 6.00
Creme Brulee (Earl Grey Tea Flavor) 5.75
Pudding of the Day 4.50
leeCream
Green Tea 3.25
Red Bean 3.25
Mango / Black Pepper 5.00
Black Sesame 3.25
Vanilla 3.25

Parties of 6 or more will have an 18% gratuity
added to their bill. Thank you
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